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HAVBRHILIi, MASS. 

MEAT INSPECTION. 

Sec. 42. No carcasses nor parts of carcasses of cattle, calves, sheep, swine, nor goats 
shall be sold or offered for sale in the city of Haverhill unless, at the time when such 
carcasses are inspected by the inspector of meats and provisions of the city of Haver- 
hill, there be attached to such carcasses the thoracic organs, or unless such carcasses 
have been duly inspected and passed by a meat inspector of the United States Depart- 
ment of Agriculture, or by an inspector of a board of health, as provided in section 102 
of chapter 56 of the revised laws and section 103 of said chapter as amended by chapter 
471 of the acts of 1909, or by an inspector of the State board of health or by a State 
inspector of health, as provided in chapter 329 of the acts of 1908 as amended by chap- 
ter 474 of the acts of 1909. [Regulation, board of health, adopted Apr. 21, 1910.] 

new york, n. y. 

Milk — Rules and Regulations which must be Observed by Those Operating 
Creameries and Stations Shipping Milk for Use in New York City. 

building. 

1. The creamery and premises surrounding the same must be kept clean and free 
from accumulation of waste, rubbish, or offensive material. 

2. Living quarters should not be located in the creamery building, and no living 
quarters must at any time be directly connected with any room in which milk is 
exposed or handled. 

MILK ROOMS. 

3. The creamery must be provided with a receiving room, separated from the main 
milk-handling room. The place where cans, bottles, and utensils are washed should 
be distinct and separate from any place where milk is handled, and if connected, 
the doors must be arranged so as to close automatically. 

4. The milk-handling room must be well supplied with natural light. Windows 
should be, fitted with adjustable sashes, and all windows must be washed and kept 
clean. Such rooms must be kept clean and used exclusively for handling milk, and 
must in no case be used for the purpose of manufacturing cheese, casein, or other 
by-products, and must be separated from place where engine, boilers, or wash vats 
are located. 

5. All rooms should be fitted with ventilating flues extending to the outside air, 
sufficient in size to carry off all odors, steam, or foul air. Outside dust should be pre- 
vented from entering the room where milk is handled. No rubbish or material not 
used in the handling of milk shall be allowed to accumulate. 

6. The walls and ceilings of all rooms must be sheathed or ceiled. The walls and 
ceiling must be painted at least once a year. 



7. The floors of all rooms must be constructed of concrete, stone, or some material 
which is nonabsorbent. They must be graded and drained toward one or more suit- 
able drains. 

DRAINS. 

8. All drains must be earthenware or iron, with gas-tight joints; they must be con- 
tinuous from the floor level to the point of disposal and must be properly trapped. 
All drain pipes must be protected against freezing. 

9. All drainage must be discharged at a distance not less than 500 feet from the 
ereamery, unless it be discharged at a nearer point into a properly covered cesspool. 

10. Any space beneath the creamery must be kept dry and clean. 

11. All strainers in the floor directly over the drainage pipes should be at least 
$ inches in diameter and so constructed that they can be readily opened and the 
drains cleaned. 

MILK PUMPS AND PIPES. 

12. The creamery should be so arranged that the milk may flow naturally from 
the point where it is received to its final point of handling. 

13. If milk pumps or pipes are used for milk, the interior surface must be finished 
in such a manner as to present a smooth, clean surface to the milk flowing through, 
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and they must be so installed that they can be readily taken apart. They must be 
thoroughly cleaned after each use. 

14. All steam and water pipes within the creamery building must be painted and 
kept clean. 

MILK VATS. 

15. All receiving, "weigh," or storage vats in which milk is handled, must be made 
of smoothly tinned metal; must have all joints soldered flush, and must be kept in 
good repair and thoroughly cleaned and sterilized after each use. These vats muBt 
be provided with tin covers, so constructed that they will not interfere with the 
handling of milk. The vats must be covered when in use. 

MILK CANS AND BOTTLES. 

16. All cans in which milk is delivered by the farmers must be rinsed in cold water 
as soon as emptied, thoroughly washed and cleaned before returning them to the 
farmers. 

17. Cans used for returning skim milk, whey, or feeds to the farm must not be 
used for milk, and must be painted some distinctive color and plainly marked with 
the words: "Not to be used for milk" in letters at least 2 inches high. 

18. All milk cans or bottles used for the shipment of milk must be washed as 
follows: 

They should be given a preliminary soaking and rinsing in a vat separate from the 
washing vat, then they should be washed and scrubbed with a washing solution and 
hot water. After they are thoroughly scrubbed they should be rinsed with clean water. 
This to be preferably done by some suitable apparatus having inverted jets so 
adjusted that a definite quantity of clean water is thrown into each can or bottle, 
sufficient to remove all trace of the dirty washing water. They should then be exposed 
to a sufficient quantity of live steam or steam under pressure to render them sterile. 

19. All bottles and cans, after washing, must be protected until used, so that they 
will not become contaminated with dirt and dust. 

COOLING TANKS. 

20. Pools or tanks in which milk is cooled must be tightly constructed of some non- 
absorbent material and kept water tight. The tanks must be supplied daily with 
clean water or filled with ice, and the water at no time must be allowed to become 
offensive. 

MILK. 

21. Milk of a temperature above 55° F. must not be received at the creamery or 
shipping station unless it is milk delivered within two hours from the time it was 
drawn from the cow. 

22. Milk should not be received which contains floating manure, straw, flies, or 
other filth, as such are sure indications of a dirty and unwholesome milk. 

23. Milk must be prepared for shipment with the least handling possible. All 
unnecessary exposure to the air must be avoided. Milk must be protected from dust 
and dirt while in the cooling pools. 

24. Milk must be immediately and rapidly cooled to a temperature of 50° P. or less, 
and so kept until shipped. 

25. Aerators must be located in rooms used exclusively for aerating and cooling 
milk, or else they must be provided with covers to protect the milk from dust, dirt, 
and unclean air. 

26. Measuring rods or dipper3 used in taking samples at the creamery door must 
be thoroughly washed and sterilized daily, and the receiving agent must at no time 
permit the milk to come in contact with his person. 

27. The creamery must have a running supply of pure water. If a public water 
supply is not used, such other supply must be approved by this department. 

28. If water is drawn from a well or spring, and does not flow by gravity to the 
creamery, a suitable storage tank must be installed so that water, ample for the needs 
of the creamery, may always be secured from the water faucets in any part of the 
creamery. 

EMPLOYEES. 

29. No person suffering from a contagious disease, or any one in attendance upon 
such patient, shall be employed in the handling of milk or milk utensils. All infec- 
tious diseases occurring in the families of the dairymen, or in the households of any- 
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one engaged in producing or handling milk, must be reported at once to this depart 
ment, and proper steps taken to prevent the milk from becoming contaminated. 

30. All attendants in the creamery building must wear clean garments and be 
cleanly in their habits. Spitting or smoking in any part of the creamery building 
must be absolutely prohibited . 



31. A water-closet or privy must be provided, separate from any place where milk 
is handled. If a privy vault, the seats should be provided with covers so arranged 
that they will automatically close when not in use. The vault must be sealed to 
prevent the entrance of flies. 



32. No dogs, cats, or other domestic animals shall be allowed in any room in which 
milk is exposed or handled. 

33. All doors and windows must be properly fitted with wire screens during the 
summer months, and all flies must be excluded. It will be presumed, when flies are 
found in the milk, that the milk has not been properly protected and handled. Such 
milk will be considered unfit for human consumption, and may be seized and destroyed. 

34. Managers of creameries and receiving stations will be expected to refuse to accept 
milk for shipment to the city of New York from farmers who do not observe the rules 
of this department. 

[Amended and adopted bv the board of health of the department of health, Nov. 1, 
1910.] 

MINNEAPOLIS, MINN. 

HOTELS, RESTAURANTS, BOARDING HOUSES — REGULATION AND INSPECTION. 

Section 2 of the ordinance adopted December 22, 1910, and pub- 
lished in the Public Health Keports of March 31, 1911, on page 412 
was amended April 3, 1911, to read as follows: 

Sec. 2. Any person, company, or corporation desiring a license to conduct or oper- 
ate as a hotel, restaurant, cafe, boarding house, inn, tavern, or public eating house 
or place, any building or any part of any building or any place in the city of Minne- 
apolis, shall file with the commissioner of health of said city a written application to 
the city council for such license, giving in such application the full name and ad- 
dress of the proprietor of the proposed hotel, restaurant, cafe, boarding house, inn, 
tavern, or public eating house or place, the name of the owner of the premises and 
the location of the building or buildings or portion thereof or place intended to be 
used as a hotel, restaurant, cafe, boarding house, inn, tavern or public eating house or 
place in said city. Upon the filing of any such application for a license, the commis- 
sioner of health shall examine or cause to be examined the sanitary conditions of 
the place proposed to be licensed and shall present such application to the city coun- 
cil, together with a statement of the sanitary conditions of the place proposed to be 
licensed, with his approval or disapproval of the same. The commissioner of health 
shall also keep a permanent record of such inspection. Such license shall be issued 
to the applicant by the commissioner of health when authorized and directed by the 
city council so to do, upon the presentation by the applicant to the commissioner of 
health of a receipt from the city treasurer showing payment into the city treasury 
of the license fee required for such license. The license fee for such license is hereby 
fixed and established at f 5 per annum for each hotel, restaurant, cafe, boarding house, 
inn, tavern or public eating house or place in the city of Minneapolis. All licenses 
issued under this ordinance shall be in force for one year after the issuance of same, 
unless sooner revoked. Each licensee under this ordinance shall keep his license 
conspicuously posted in the place of business specified in his license. 



